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The global benchmark for GSM

harls from Chiteauneuf du Pape n the

Rhcne Valley region of southern France

look for wines from tabels such as

Gu gal and Chapout er

Closer to home the Barossa and

[r]cLaren VaLe have some of the oldest

sh raz and grenache vineyards n the

world, so rate on the GS[4 scene. From

McLaren Vale, look to d Arenberg, wh ch

has long been lead ng ihe Pack, and

nev/ wave producers sLLch as Cascabel

With GSNI a traditonalBarossa Valley

blend,,"',,' neries such as Torbreck,

lenschke and Sp n fex make

sophisticated Rhone nsp red styles.

And what does the future hold for

our GSM? Barossa winemaker Rlck

Burge says plentyr "PeoPle are...

comb n ng the var et es l ke an art st or

chef to make a masterPtece of manY

nspired elements and layers. Cheersl
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SM s the hotiest

acTonym for winter.

A blend of three grapes

- grenache shrraz

and mouTvedre t s

r-res st b[y supple and sexY, Plus
approachable and tmmediateLY

drinkable. Top-quality drops shour

allur- ng spice, long, red berry f lavour

and beaut ful b'alance, while cellar ng

will g ve complex ty and dePth.

Th s style s usually dom nated bY

9.o''^oa/'a''^'do
mag c recipe. Grenache softens the

blend and g ves succulent strawberry

and perfumed l fI w th spicy cedar as t
ages; shiraz lends powerful Palate
,ne ght colour and blackberry backbone

and known as mataTo n the Barossa

and monastrell n Spa n mourvedre

acts L ke garl c a flavour enhancer.
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